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Jamborees and Wreaths 


Makes about 6 dozen Woman’s Day Kitchen 
]1 CUP SOFT BUTTER | UNBEATEN EGG WHITE 
1/2 POUND SOFT GREEN SUGAR 

CREAM CHEESE TINY RED DECORATING 
2 CUPS SIFTED FLOUR CANDIES 
1/4 TEASPOON SALT RED-TINTED THIN 
RED JAM OR JELLY CONFECTIONERS -SUGAR 
VERY FINELY CHOPPED NUTS FROSTING 


ae can Be Cream butter and cheese together. 
FROZEN Blend in flour and salt with fingers. 
Chill several hours, or until firm. Roll dough, a small 
amount at a time, to 1/8-inch thickness on lightly 
floured board. Cut 3 dozen wreaths with scalloped 
2-1/2-inch cutter. Cut out centers with l-inch round 
cutter. Roll remaining dough, and cut with knife into 
2-inch squares. Spread squares with small amount of 
jam, and fold 2 diagonally opposite corners over, en- 
velope-fashion. Sprinkle with nuts. Bake all cookies on 
cookie sheets in hot oven, 400°F., about 8 minutes. 
(Jamborees take a little longer.) Cool on racks. Brush 
wreaths with egg white. Sprinkle with green sugar; 
place a few candies. With pastry tube, make red- 
frosting bows. Store in airtight container. Will not ship. 


WOMAN'S DAY 


